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TABLE DELICACIES

LDI6HE8 THAT ART WORTH A-

INQ TO THE DAILY MENU

Gooseberry Pudding a Splendid Des
Chicken Fricassee

Flounders In a New
Way

Green Gooseberry Pudding Boil a
riot of green gooseberries till soft and
sweeten to taste When quite cold mix
to thoroughly four wellbeaten eggs
and one ounce of butter Butter a
mold and sprinkle it thickly with

parts of sugar and fine bread
crumbs then in the gooseberry
puree being careful not to disturb the
easing cover the top nearly half an
inch thick with crumbs and sugar
take for an hour When taken from
the oven cover with a cloth and only
turn out when wanted Serve with
dotted or whipped cream

Mushrooms Stewed with Cream
This Is a favorite recipe Prepare a
pound of mushrooms by paring off the
ends Clean and wash well and if
very large cut in halves Drain and
place in a saucepan with three ounces
of butter Season with salt and pep
per and cook five minutes Add two
tablespoonfuls of the white sauce
made from a tablespoonful butter and
one of flour blended then cooked with
threefourths cup milk to a smoooth
cream Add also a half cupful of
sweet cream to the mushrooms cook
three minutes longer and serve in a
hot dish with eight heartshaped bread
croutons for garnish

Sauce for Mushrooms Put three
tablespoonfuls olive oil in a sauce
pan with one teaspoonful each of
minced parsley and anchovies and a
clove of crushed garlic Heat five min-
utes add to mushrooms that have
been stewed in oil and serve

Sauce for Stewed Mushrooms Peel
and remove the stalks from some
large mushrooms wash and cut in
halves Put two tablespoonfuls but
ter In a saucepan with two tablespoon
fuls flour When blended add a cup
and a half hot milk and stir until
smooth and thickened Add the mush
rooms season with salt pepper and
a little powdered mace and simmer
gently until the mushrooms are ten
der When cooked turn on a hot dish
garnish with fried croutons or bread
and serve

Brown Chicken Fricassee For a
brown chicken fricassee Creole style
cut up the chicken In the usual way
and fry in equal quantities lard and
butter until nearly tender and brown
Dredge a little flour into the gravy
and brown Add a pint of boiling wa
ter a small onion minced a quart of
potatoes and a small bunch cf pars
ley 3 Turner gently an hour or until
very tender and serve with rice If
preferred the rice may be added and
cooked with the stew

Flounders in a New
ders are good fried in the ordinary
way In crumbs or in flour and

nice if melted butter seasoned
with lemon juice find chopped parsley-
Is passed with them but here is qui

new way of cooking them Wash
the flounder and wipe it dry lay It in

roastingpan on top of two table-
spoonfuls of minced onion and
sprinkle it with salt and pepper and

tablespoonful of chopped parsley
put it Into a very hot oven and baste
with half a cup of boiling water mixed
with a tablespoonful of melted butter
when brown put the fish on a hot plat
ter and put a teaspoonful of flour
and a small halfcun of hot water into
the pan and stir and scrape over the
fire till there is a nice brown gravy
adding a little kitchen bouquet to
darken and season it strain and pour
this over the fish and serve at once

Harpers Bazar

LeftOver Eggs
Eggs that have been hard boiled and

sent to the table and untouched can
be sliced and dressed with mayon-
naise Fried egfs be run through

and cooke3 Tn potato balls Poached
should be reheated and cooked

done and run through a rIcer to add
to salads Boiled or fried if run
through a ricer and finely
chopped meat make good croquettes
If the yolk of an egg is used and the
White Is left beat it and stir into
apple sauce A broken egg can be cov-

ered with water placed in the refrig
erator and will keep for several days

Cherry Pudding
Put into a saucepan two tablespoon-

fuls of butter with two tablespoonfuls-
of flour blend well together over a

fire add one pint of milk very
gradually and stir until boiling

a quarter pound of bread crumbs
add grated rind of one lemon four
tablespoonfuls of sugar one teaspoon
Col of vanilla extract quarter pound of
sherries cut in halves and three well
beaten eggs Pour into a mold well
greased and edcorated with cherries
at the bottom Cover with buttered
paper and steam two hours

Changing the Bed Linen
Arrange to change the bed linen on

the day you sweep your bedrooms The
soiled sheets may thus be drawn over
the newly made beds to dust
from the spread and pillows It will
take but a few moments to remove
these sheets and shake out of doors
before consigning them to the clothes
harper

Nut Candy
Beil one quart of sirup three cups

granulated sugar butter half size of
egg two tablespoons of vinegar until
Jt Is hard when dropped in water add
litchi teasTtexm sola the last thing

jpveml nut meats im tins Pour candy
jj tMj aheftU orr the nuts
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LEADING SBFFRAGIST

Dr Anita Augspu g Has Served Many
Prison Terms for Her Cause

Berlin Praule a Dr Anita Aug
spurg leader of the German claim
ants of votes for women In Germany
has served 70 in prison lor her
insistence in behlf of her cause and
probably holds tle record

The Anita ES her followers call
her recently attracted attention again
by her repudiation of the social

in the name of the woman suf
frage movement The socialists have
long been looked upon as the especial
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friends of the advocates of votes for
women

The movements of no other woman
in Germany outside of the members of
the royal family are followed more
closely by the public than those of
Dr Augspurg She is a familiar fig-

ure in almost every part of the Ger-

man empire her mass of short curly
hair and closefitting reform garb
making her an easy mark for the cu-

rious
It Is Dr Augspurgs tongue which

has landed her so often behind prison
bars She Is a fearless speaker and
In a country like Germany her opin
ions on the equality of the sexes
are regarded as little short of

Her latest sojourn In prison was the
consequence of a few remarks on
the Hamburg police after witnessing-
an attempt to quell a street riot

She was a born orator and politi-

cian She has that greatest of all
gifts for speaking personal magnet

IsmThis German woman Is a lawyer
She Is practically the mother of the
womens movement in Germany In
1902 she founded the Womans Suf
frage league of which she is now
president

The career of Dr Augspurg Is an ex-

ample of the triumph of a strong
minded woman over the conventions
that hedge about the sex in Germany
Practically her whole life has been a
preparatory school for the unique

which she now holds She
was raised in a family of jurists

MERCHANT MARINE LEAGUE

Joseph G Butler of Youngstown O

Elected President

Youngstown O Joseph G Butler
Jr of this city who has been elected
president of the Merchant Marine
League of the United States has been
for many years general manager of
the Brier Hill Iron Coal company
and is a recognized authority on pig
iron When the Bessemer Pig Iron
association was first formed Mr But-

ler was chosen as chairman and he
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still occupies that position He has
been connected with Iron manufacture
since beyhood and is considered to be
one of the chief authorities in the
United States on Vffsr furnaces coke
and iron ore rcstteis Mr Butler is
reputed to be a een student of men
and affairs and long has been inter-
ested In the work of the Merchant Ma-

rine league H succeeds Harvey D

Goulder who resigned the presidency

Victory for Norwegian Women
After granting womea the parlia-

mentary suffrage Norway has gone s
step further and voted to give all worn
en employed In the postal service the
same pay as the men Norwegian
women have struggled for this point
for several years

Treasurers Guarded by Dogs
The treasures cf the Louvre are BO

guarded by watch
I r t
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TRY THIS oRANGE CUSTARD

Confection That Will Be Appreciate-
don Hot Day

A delightful dessert called orange
custard Is ma taking the juice
of a sweet erf and half the rind
which hat fctt filed until tender
After it has cooled and has been beat
en fine In a mortar a tea
spoonful of brandy should be added
with the orange Juice half a cup
or more of granulated sugar and
the yolks of four eggs Into this
mixture is poured two cups of boiled
cream or rich milk and the whole
beaten until the custard Is cold then
it should be poured into custard cups
with a bit of preserved orange placed
on the top of each cup and served at
onco or set away to cool

Butter and orange juice is prepared
by mixing the juice of three sweetened
oranges with as many teaspoonfuls of
rose water then adding the wellbeaten
yolks of six eggs the whites of four
and two cupfuls of powdered sugar
The mixture should be stirred over a
slow fire till it thickens then a table
spoonful of butter should be poured
into a dessert dish and set away to
cool

VIENNOISE PUDDING IS GOOD

Dessert Dish That Should Be Served
with Sweet Sauce

Put two tablespoonfuls of granulat-
ed sugar iato a small pan over the
fire let it melt and become a rich
brown color but not black allow to
cool for a few minutes then add
threequarters of a pint of milk It
will at first cause the sugar to set in
a hard lump That is quite right
merely stir It over the fire for a few
minutes and as the milk becomes hot
the sugar will remelt

Mix together in a basin three
ounces of cleaned sultana raisins
three tablespoonfuls of sugar the
grated rind and strained Juice of one
small lemon and five of bread
cut into small cubes like ordinary
dice Add the colored milk and allow
to remain in a cool place for ten min
utes Beat up two eggs and add them
with one glass of homemade wine
Let soak for 15 minutes Pour the
mixture into a buttered mold Twist-
a piece of buttered paper over the
top Put the mold in the steamer for
about one hour Turn out and serve
with sweet sauce

Crystal Mints
Add to one pound pulverized sugar

enough cold water to make a very
thick paste Wet the sugar all through
but do not have it in the least thin
or watery Bring to a boil taking
care to stir enough to keep from burn
ing The paste thins as it heats and
It can be easily stirred Just as it
boUt take it from the fire put in a few
drops of oil of peppermint tasting the
mixture to see when the flavor is
strong enough Qf cautiously as the
oil Is very powerful Mix well so that
the flavor goes all through the

then chop from the end of the
spoon on any hard smooth surface a

plate will do The mixture
should form round drops that harden

once If the sugar becomes too
thick before you have the drops all
made heat again and if absolutely
necessary add a few drops of water
but be sparing of this or you will get
the mixture too thin

Fresh Rolls Daily
When molding out the loaves set

aside any desired quantity of the
dough Into the Ice box If kept per-

fectly cold this will remain sweet an
indefinite time and can be shaped into
rolls used as basis for a raisin bread
coffee cake or In any way desired
Allow about 2 hours in a warm
place for raising the dough If rolls
are desired for breakfast mold them
the last thing before retiring and set
them where they will not be too
warm They will be ready for the oven
In the morning In this way fresh
bread stuff In a variety of kinds may
be had all through the week

For raisin bread add to two cups of
the dough twothirds of a cup of sugar
and a cup of seeded raisins Mix thor
oughly and let raise three hours

Pineapple Jam
Peel and grate as many pineapples

as are desired remembering that the
sugar loaf pine is best for the

Weigh and allow an equal
weight of sugar Let the sugar and
pineapple heat gradually for 20 min
utes then simmer steadily after the
sirup reaches the boiling point for
nearly an hour or until it becomes a
clear amber jelly that thickens
cools If extremely juicy some of the
liquor may be strained from the fruit
and canned separately to be used In
the punch bowl

Baste Perforation Marks
Instead of using lead pencils chalk

tracing wheels to mark perforations
when cutting a pattern run a
basting thread through each perfora-
tion Leave it a good length knot at
each end and when pattern Is re-

moved pull double folds of material
apart thread in center and knot
ends By this method the material is
not disfigured perforations are exact-
ly where they should be and only one
pinning on pattern Is necessary

Chilled Cream
Into a double boiler beat the yolks

of six eggs add to them three ounces
of grated chocolate quarter of a
pound of sugar and one pint of rich
cream Stir one way constantly until
it thickens Strain off Into a large
bowl Beat half a pint of cream until
very thick and add to this an ounce
and a half of dissolved gelatin Mix
this very lightly with the chocolate
and cream then pour oft into a mold
and put on the ice to harden
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HAVE COOLDININGROOM

Apartment May Be Kept Pleasant with-
a Little Care

A cool diningroom is one of the
greatest blessings one can possess In
summer but if ones room is not cool
on account of its location it can be
kept cool with not a great deal of
difficulty Air the house thoroughly in
the morning before the sun gets hot
and then close the windows to the
very bottom and pull the shades all
the way down

Close the door leading into the
kitchen to keep the odor of the cook-
ing out of the diningroom If the
room despite these precautions gets
hot and sultry wring some cloths out
of cold water and hang them in front
of the window which you have partial
ly opened and allow the breeze to
blow through the wet cloths until
they are dried Quickly close the win-

dows and place a dish or pan of cold
water In the middle of the room As
soon as the water becomes warm

it from the room
Even on the most sultry muggy day

this method will seldom fall to cool
and refresh the air of the room Add
ing a drop of two of oil of lavender to
the water will give the room a deli
cate indistinct ordor and will drive
away any flies which chance to be
there

Salt sprinkled around the drains is a
simple and inexpensive disinfectant-

If hooks for the bathroom kitchen
and pantry are dipped In enamel paint
there will be no trouble from iron

rustMaple sirup which has fermented
and become sour can be freshened by
heating to the boiling point and add-

ing a little soda Stir thoroughly then
skim

It is said if the upper sash of a win
dow is drawn down to the sill the low
er one pushed to within two or three
Inches of the top of the window it will
give a good circulation in a sleeping
room yet the draft will not be no-

ticed
To clean swansdown make a warm

soap lather and in this gently knead
the swansdown till clean Then rinse
In fresh cold water to which a little
blue has been added Shake well
and hang In the air to dry shaking
from time to time to make the down
fluffy

Lemon Ginger Beer
This beverage should be made a

couple of days before using Pour two
gallons cold water over a halfdozen
lemons sliced thin add a pound and a
half sugar and a scant ounce ginger
root Let this come to a boil then
add a tablespoonful cream of tartar
Strain and set in a cool place When
nearly cold add a yeast cake dis
solved in a little lukewarm water stir
thoroughly then set in a cool place
over night In the morning mix well
and bottle corking air tight and lay
the bottles on their sides in a cool
place A small bottle of Jamaica gin
ger extract may be used In place of
the whole ginger if preferred

Wash Silk Waist
Make a strong suds of white soap

borax and lukewarm water Put waist
in suds let soak for 16 minutes then
lift waist up and down and rub soiled
places with hands do not use a board
Rinse In several cold waters and in
the last a little borax and a piece of
starch size of a walnut to about a gal
lon of water then hang up to dry
When ready to iron dampen thorough-
ly let He for a few minutes then iron
on wrong side with warm iron I have
treated a white china silk waist like
this dozens of times and it always
came out as white as new with a
slight stiffness which looks like new

Curried Pork
Cut two and a half pounds of fresh

pork Into square pieces fry them In a
stew pan with a piece of butter

Chop four onions and fry them also
then mix them with the pork Add one
tablespoonful of powder season

salt and pepper pour in one pint
of water or stock set over the fire un
til boiling stirring constantly

Draw to one side and simmer slowly
for about threequarters of an hour
When done take out the pieces of

boil the gravy and about half the
quantity and pour It over the meat
Serve with rice

Stringency Pudding-
It Is not an especial mark of

to save the stale bread for pudding
and then put in an extra amount of
eggs butter and sugar to it
good The success lies in making the
pudding cheap Pour boiling water on
a half pint of broken bread When
soft mix in any kind of

add a bit of butter and
one egg Spice and sugar to taste and
bake 20 minutes Make a sauce of the
beaten white of the egg flavored and
sweetened

Improved Shortcake-
A great Improvement on strawberry

shortcake is made by adding three
sliced bananas to two boxes of the ber
ries when preparing them for the
cake This brings out all the delicate
flavor of the berry and Imparts a
most delicious flavor to the whole
cake

Bleach Grass Stains
A good way to remove grass stains

is to spread butter on them and lay
the article In the hot sunshine

Cold water a tablespoonful of
and soap will take out machine

grease where other means would not
answer on account of the color run-
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t J

l he Rome J

cork

econo-

my
I

aka

fruitstewed-
or freshand

s nor

t

J

re-
move

o

curry

am-

monia

¬

¬

¬

¬

¬

¬

¬

¬

¬

¬

¬

¬

=

Wm Cannon
PUR SIlt WrilSKE

i I I j r J

OLEjDISTRIBU rE OFOLD

J
e

t tt 11

SICK AND ACCIDENT INSUR-
ANCE UP TO 2500 PER WEEK

WHOLE LIFE INSURANCE ON
LIBERAL TERMS

PAYABLE ONE HOUR AFTER DEATH

AMERICAN HOME LIFE INSURANCE CO

FIFTH and G Streets N V Washington D C

M
216 9th STREET N W

WINES LIQUORS CIGARS

Patrick CANNON

i

7 VERY

HENNESSY

936 pgl nYLT li

r

1

1

¬

=

HOLMES HOTEL
No 333 Virginia Ave SW

Rest AfroAmerican Accommoda
tion in the District

EUROPEAN AND AMERI
N

Good and Lodging 50

75c and loo Comfortably
Heated by Steam Give

us a Call

James Otoway Holmes Prop
Washington D C

Main Phone 2316

Baked Salt Cod
Soak salt codfish several hours in

plenty of cold water put Into cold
water and simmer gently about 15
minutes Pick into fine shreds and
add the same amount of mashed po
tatoes To ore quart of the mixture
add two rounding tablespoons of but
ter one beaten egg and hot milk to
moisten Put into a buttered baking
dish brush over with soft butter
dredge lightly with flour and bake un-

til brown on top Serve with a sauce
made from two level tablespoons of
flour four of butter one cup of milk
and salt and pepper to season Add a
bard boiled egg chopped coarsely and
heat well then serve

A Substitute for Spinach
The tender leaves of young beet

tops or turnips may be used instead
of spinach and make a pleasant
change for the lover of greens

Thoroughly wash leaves to remove
grit and boil until tender Drain press
out the water and dress with butter
salt and pepper stirring in a saucepan
until thoroughly heated

The flavor is much improved if a
little Vinegar and oil are added on the
table This is better than serving it
with the greens as many persons pre
fer the butter dressing

Porch Chair
Mend your porch chairs with picture

wire It is easy to work with and
strong Lace across the seat and back
to a straight sufrace Paint
with enamel or carriage paint Make
covers to suit I use burlap or dlnlm
and fill with exceslor If thoyget wet
they soon dry out and no harm is
done

Destroy Moths
If you suspect that there are moths

in your carpets try and locate their
hiding place Wring a coarse cloth
out of clean and spread it
smooth on the spot in the carpet
where you think the moths are Iron
the wet cloth w th a hot Iron The
steam will kill the moths and eggs
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60 YEARS
EXPERIENCE

TRADE MARKS
1 DESIGNS

w r COPYRIGHTS c
Anyone sending a sketch and description mas

quickly ascertain our opinion an
invention is probably Commnnlca

I lions strictly HANDBOOK on Patents
sent Tree Oldest

Patents taken through Mann Co receive

Scientific
A handsomely Illustrated weekly Lamest cir-
culation any BcientiQc Terms 3 a
year four months fl Sold by all newsdealer

New York
Branch Offlea 635 F asbiiBton C

J

GUIDE-
S NEW PAMPHLET BY MRS

MARY T BOLTON ITS-
I CONTENTS

Birth and early life of the au
thoress

A word to the young girls and-
n rhcr

I min ho is little protection-
to his family

Coloi among Negroes-
A word to the better class preach-

er
Why married people dont stay

together
A talk to the mother of good

character
Price 15 cents
Addrrss 31 2 Yon street
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BORN CLAIRVOYANT
AND

READER
TELLS ABOUT BUSINESS

Reunites the Separated and
RemoTes Spells and Evil Influencer
1228 St NW Washington D C

Gives Luck to All
N leters answered unJesf

accompanied by stamp
N The Bee
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